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PRODUCTS: 

Under  the  classification  of  "greens"  are  included  spinach,  kale, 
chard,  beet  tops  and  nustara  greens. 

FOR:!: 

The  leaves  of  the  several  varieties  are  preferably  dried  whole. 

The   differexit  vegetables  must  not  be   dried  together  or   sold  as 
nixt lores . 

The  dehydrated  products  nust  be   prepared   under  raodern  sanitary 
conditions,   in  accordance  v/ith  best   comnercirl  practice   and  Federal   and 
State   Regulations. 

VARIETIES; 

Insufficient  inforrrur.tion  is  now  available  to  recommend  specific 
varieties.   Those  generally  used  as  fresh  vegetables  are  believed  to  be 
srtisfactor;/  for  dr^^ing. 

PREPiLRATION; 

Greens  nay  be  received  in  bunches  v/ith  their  roots  still  attached, 
or  loose  in  crates  with  the  roots  cut  off.   In  either  case,  the  greens 
should  be  run  under  cold  water  sprays  as  they  are  loaded  on  the  conveyor 
belts.   This  trertment  reinoves  considerable  raud  and  srnd.   The  greens 
are  then  sorted  and  trinrxed  to  remove  the  roots,  stems,  end  all  damaged 
&nd  discolored  leaves,  after  v/hich  they  are  thoroughly  v/ashed  in  a 
revolving  wt'sher  or  tanks  of  \vater  to  remove  the  remaining  sand  and  dirt. 
In  trimrdng  cht.rd,  the  entire  stem  is  removed  up  to  the  loaf.   In 
trimming  spinach,  k^.le,  and  mustard  greens,  care  must  be  taken  not  to 
le£  ve  mere  than  10^  of  the  s ter.s  . 

Undue  bruising  of  the  unblanched  leaves  v/ill  result  in  large  losses 
of  vitamin  C  (ascorbic  acid).   Prolongea  storage  of  spinach,  kale,  and 
m.ustard  greens  v.dll  ctuse  loss  of  ascorbic  acid;  a  50^  reduction  in 
vitrj^dn  C  may  result  from  6  to  24  hours  storage,  depending  upon  the  condi- 
tions of  storage. 

Packing  crates  should  not  be  stacked  close  together,  as  this  may 
cause  overheating. 

trii:o:hg  losses: 


Trimming   losses    for   spinach  are    45-65^;    for  kale    56-60>^;    for 
m.ustard   greens    30-40>^;    and    for    chard   47-55^. 


2    -   Information   Sheet  on  Greens 


BLANCHING; 


The   follovdn.'^  blanchinf,  time   in  flovdnfr    steam  at   not   less    than 
190"    F.    is    recommended;    spinach   2  minutes;    chard   3   to    4  minutes;    mustard 
greens    2  minutes;    kale    2  minutes.      Blanching  .should  be   continued   until 
the  midribs    are  translucent. 

TRAYING; 

The  material  can  be  spread  on  the  drying  surface  at  the  rate  of 
1/2  to  3/4  lb.  per  square  foot. 

DRYI NG  TH  TEPATURES ; 

Finishing  temperatures  should  not  exceed  180"  F. 

MOISTURE  CONTENT; 

The  moisture    content   should  not   exceed   'i%  v/hen  packed  ready   for 
shipment. 

YIELD; 

The  yield,   based  on  the   fresh  unprepared  moteri'-d,   v.dll   be   as 
follows;      spinach   5.5  to    6%;    kale   3   to    5%;   mustard    greens   8   to    9%; 
dhard   4  to    5%. 

VITAl'IIN   CONTENT: 

If  properly  prepared  and  dried  from  freshly  harvested  material,  100 
grams'  of  the  fresh  dried  vegetable  -.vill  contr  in  approximately  the  follov/- 
ing  amounts; 

Spinach  -•         40  milligrams  pro-vitcjnin  A   (carotene) 

750  microgram.s   vitamin  B]^    (thiamin) 

1150  micrograms  vitamin  B2    (riboflavin) 

150  milligrams   vitomin   C      (ascorbic   acid) 

Kale  -  16  mdlli grams  pro-vitcmin  A   (carotene) 

500  microgrems  vitamin  B-^      (thiamin) 

900  micrograms  vitamin  Bg      (riboflavin) 

300  milligrams  vitpjnin  C      (ascorbic   acid) 

Mustard  greens-      50  mlligrams   pro-vitconin  A   (carotene) 
400  milligrams   vitamin  C    (ascorbic   acid) 

Swiss    chard  -        3.0  milligrams  pro-vitcvmin  A   (carotene) 

550  microgrrjTiS  vitfj~iin  B]^    (thicordn) 

1120  micrograms  vitamin  B2    (riboflavin) 

125  milligrtins  \dtcjnin.  C    (ascorbic   acid) 

No  guarantee    should  be   jdven  on  the   vitamdn   content  of  the   dehydrated 
product. 
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If  f-urther   detpiled   inforrir^tion  is    desired,    inquiries    should  be 
addressed  to 

The   Dehydration  Corinittee 

Bureau  of  ii^ri  culture- 1   Chenistry  and  Er^dneerin^ 

U.S.    Departnent  of  Ar^i culture 

¥?ashin^on,    D.    C. 

or  to 

The   Dehydration  Connittee 

Bureau  of  Agricultural    Chenistry   and   Engineering 

U.S.    Departiiient  cf  Af;riculvure 

800   Buchanan   Street 

Albany,    California. 


